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KAJIAN SUBSTITUSI TEPUNG GARUT (Maranta arundinacea Linn.) 
TERHADAP KARAKTERISTIK FISIK DAN FUNGSIONAL BAKSO 
IKAN TONGKOL (Euthynnus affinis) DENGAN PENAMBAHAN 
KITOSAN 
Bella Regaza Aime Fiha Juannita 
H0913019 
RINGKASAN 
Ikan tongkol memiliki produktivitas tinggi namun pemanfaatannya belum 
maksimal, padahal ikan tongkol memiliki protein yang tinggi. Salah satu alternatif 
produk olahan ikan yang digemari masyarakat Indonesia adalah bakso. Tekstur 
merupakan penentu kualitas bakso. Penambahan kitosan bertujuan untuk 
membentuk tekstur bakso ikan. Guna menambah komponen gizi dan fungsional 
bakso ikan tongkol, bahan pengisi tapioka divariasikan dengan tepung garut. 
Tujuan dari penelitian ini adalah mengetahui pengaruh variasi tapioka dan 
tepung garut terhadap karakteristik kimia, fisik, fungsional dan sensoris bakso 
ikan tongkol. Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) 
dengan satu faktor yaitu rasio variasi tapioka dan tepung garut yang terdiri dari 4 
formula, yaitu 100:0 (Kontrol/F0), 75:25 (F1), 50:50 (F2), dan  25:75 (F3). Data 
hasil penelitian dianalisis melalui program SPSS menggunakan one way ANOVA 
dan jika terdapat beda nyata dilanjutkan dengan uji Duncan’s Multiple Range Test 
(DMRT) dengan signifikansi α = 0,05. 
Hasil penelitian menunjukkan bahwa substitusi tepung garut berpengaruh 
terhadap karakteristik kimia, fungsional, fisik dan sensori bakso ikan tongkol. 
Formula terbaik berdasarkan karakteristik kimia, fisik, fungsional dan sensoris 
adalah bakso F1. Bakso F1 memiliki karakteristik kimia dan fungsional berupa 
kadar air, kadar abu, kadar lemak, kadar protein, kadar pati dan kadar serat pangan 
berturut-turut 63,87%; 7,41%; 0,78%; 38,38%; 41,7% dan 9,06%. Karakteristik 
fisik bakso terpilih terdiri dari warna, water holding capacity (WHC), 
cohesiveness, chewiness dan springinessdengan nilai berturut-turut sebesar 3,89; 
5,50%; 0,53; 19806,40 gmm dan 7,57 mm. Karakteristik sensori bakso terpilih 
memiliki warna agak keabu-abuan, aroma ikan, flavor ikan dan flavor tepung 
garut yang agak lebih lemah dari bakso kontrol (F0), serta memiliki cohesiveness, 
cheweiness dan springiness yang hampir sama dengan bakso kontrol (F0). 
Kata kunci : bakso ikan, chewiness, cohesiveness, ikan tongkol,serat pangan, 






THE STUDY OF ARROWROOT FLOUR (Maranta arundinacea 
Linn.)SUBSTITUTION TO PHYSICAL AND FUNCTIONAL 
CHARACTERISTICS OF EASTERN LITTLE TUNA FISHBALL 
(Euthynnus affinis) WITH CHITOSAN ADDITION 
Bella Regaza Aime Fiha Juannita 
H0913019 
SUMMARY 
 Eastern Little Tuna has high protein content and productivity but the 
utilization has not been maximized. One of the alternative fish processing products 
which popular among Indonesian people is afishball. Texture determine the 
quality of thefishball. The addition of chitosan aims to form the texture of fish 
ball. In order to add nutritional and functional components of fish ball, tapioca 
filler is varied with arrowroot flour. 
The aim of this research was to know the effect of tapioca and arrowroot 
flour variation on chemical, physical, functional and sensory characteristics of 
eastern little tuna fish ball. This research used Completely Randomized Design 
(CRD) with one factor which is avariation of tapioca and arrowroot flour 
thatconsists of 4 formulas, those were100:0 (F0), 75:25 (F1), 50:50 (F2), and25:75 
(F3). The data was analyzed by SPSS program using one-way ANOVA and if 
there was a significant differencefollowed by Duncan's Multiple Range Test 
(DMRT) with significance α = 0,05%. 
The result showed that substitution of arrowroot flour affected the 
chemical, functional, physical and sensory characteristics of eastern little tuna fish 
ball. The best formula based on chemical, physical, functional and sensory 
characteristics wasF1fish ball. F1 fish ball had chemical and functional 
characteristics such as moisture, ash, fat, protein, starch and total dietary fiber 
content respectively  63,87%; 7.41%; 0.78%; 38.38%; 41.7% and 9.06%. Physical 
characteristics of selected fish ball consisted of color, water holding capacity 
(WHC), cohesiveness, chewiness,and springiness with a value in respective 3.89; 
5.50%; 0.53; 19806.40 gmm and 7.57 mm. The selected fish ballhad a grayish 
color, fish smell, fish flavor, and flour flavor which were slightly weaker than 
control fish ball(F0) and had cohesiveness, chewiness, and springiness which were 
similar to control thefish ball (F0). 
 
Keywords:arrowroot flour, chewiness, cohesiveness, dietary fiber, eastern little  
tuna,fishball,springiness.
